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Introduction
Eggs are one of the most commonly consumed forms 
of protein. They are a staple food item, prepared and 
consumed in various forms (scrambled, fried, boiled, 
poached, etc.) and used in a wide array of food recipes. 
According to the American Egg Board’s “Demand 
Dashboard” (www.aeb.org/images/PDFs/FarmersMar-
keters/Demand-Dashboard.pdf), the average American 
consumed more than 250 eggs per year and purchased 
more than two cartons (dozen) of eggs per month in 
2013. Using USDA data, the “Demand Dashboard” also 
illustrates a steady upward trend in egg consumption 
for the past five years, whereas beef and milk per capita 
consumption have declined over the same period.
The consistent demand for eggs and the fact that 
chickens can produce eggs year-round means viable 
marketing opportunities for locally-sourced eggs and 
egg products. The Oklahoma Department of Agriculture, 
Food and Forestry (ODAFF) and the Robert M. Kerr 
Food & Agricultural Products Center (FAPC) at Oklaho-
ma State University regularly receive requests from pro-
ducers wanting to market farm-fresh, locally-produced 
eggs for guidance and assistance in understanding egg 
marketing regulations. This fact sheet was developed to 
help producers better understand the regulatory environ-
ment for eggs and egg-product marketing.
Oklahoma Food Safety Regulations for Eggs 
Oversight of state egg inspection and food safety as 
established by the Oklahoma Egg Law falls under the 
domain of the ODAFF Food Safety Division, Poultry 
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& Egg Section (see www.oda.state.ok.us/food/poultry.
htm). Specific food safety requirements for Oklahoma 
egg producers, handlers and distributors are located in 
Title 35 (ODAFF), Chapter 37 (Food Safety), Subchapter 
1 (Eggs) of the state’s laws (see www.oda.state.ok.us/
food/foodsafety_sub1.pdf ). The following bullets are a 
quick overview of those food safety and inspection rules:
• Grades and weight classes for shell eggs follow the 
guidelines established by the Poultry Division of 
USDA’s Agricultural Marketing Services (see www.
ams.usda.gov/AMSv1.0/poultry for guidelines).
• Methods of egg grading follow the exact same guide-
lines of the USDA Egg-Grading Manual (see www.
ams.usda.gov/AMSv1.0/getfile?dDocName=STEL
DEV3004502).
• Eggs displayed for sale should be in “customary 
containers,” not in loose bulk containers.
• Window display signs for eggs must be plainly 
marked with price, grade and size of eggs. The 
Oklahoma Egg Law permits ODAFF inspectors 
to immediately deface any non-compliance label, 
container markings or window sign.
• Egg packers and dealers must prominently display 
their state egg license for each packing plant and 
each shipping point, as per the Oklahoma Egg Law.
• Licensed packers selling eggs in Oklahoma must 
submit reports and pay inspection fees to ODAFF 
on a monthly basis. Those packing less than 5,000 
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• ODAFF inspectors shall inspect “every retail, dealer 
and "packer location” selling eggs and egg product 
to consumers. These ODAFF inspectors, following 
USDA shell egg regulations, shall personally draw 
samples from each lot of eggs.
The holding temperature of shell eggs sold at farmers 
markets is also an important consideration. State regula-
tions require the ambient temperature be at or less than 
45 degrees Fahrenheit, but eggs are also not allowed 
to freeze. ODAFF inspectors are primarily concerned 
with storage temperature, but local health departments 
have different rules regarding the manner in which these 
temperatures are maintained. Some health departments 
require mechanical refrigeration, while others will ap-
prove the use of ice chests. Check with your local health 
department before marketing shell eggs at specific farm-
ers markets. 
License Exemptions for On-Farm Egg Sales
Many small Oklahoma producers may be exempt 
from license requirements. According to state statutes, 
“Oklahoma producers of shell eggs selling ungraded 
shell eggs, directly to the consumer; from their own 
flock production from the property where the hens are 
kept and maintained are exempt from a license and the 
regulations of the Oklahoma Egg Law.” However, good 
food safety and sanitation procedures are still recom-
mended for small, on-farm egg sales.
EGGS
One of the most commonly consumed forms of protein. 
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Obtaining Licenses – Egg Dealers, Egg
Packers, Egg Processors
Any direct-to-consumer sales that do not occur on 
the farm from which the eggs originated are subject to 
regulations for licenses and inspection fees. The follow-
ing bullets are the license and inspection fee requirements 
for egg dealers, packers and processors, with figures 
numbers identifying the appropriate forms included in 
this fact sheet.
• Egg Dealers: An annual license “for Egg Dealers 
engaged in the wholesale marketing of eggs” can 
be obtained by completing the appropriate ODAFF 
application form, FS-5105 (Figure 1), and paying 
the annual license fee.
• Egg Packers: An annual license “for Egg Packers who 
pack eggs for sale to dealers, retailers or consumers” 
is obtained by completing the appropriate ODAFF 
application forms and paying the annual license fee. 
Egg packers of fewer than 5,000 dozen eggs per year 
must complete Form FS-5106 (Figure 2). Larger egg 
packers whose eggs are solely marketed/distributed 
outside of Oklahoma are also required to complete 
FS-5106. However, packers of more than 5,000 dozen 
eggs per year who market or distribute any quantity 
of those eggs within Oklahoma’s borders are also 
subject to monthly inspection fees to be submitted 
with a monthly Shell Egg Inspection Report, i.e. 
Form FS-5103 (Figure 3). 
• Egg Processors: An annual license “for Egg Proces-
sors who process egg products” is obtained from 
ODAFF by completing application Form FS-5106 
(Figure 2) and paying the license fee. Additionally, 
egg processors are subject to monthly egg product 
inspection fees that must be submitted along with a 
completed Egg Products Inspection Fee Report, i.e. 
Form FS-5104 (Figure 4).
These licenses are not transferrable, and each dealer, 
packer or processor location is required to have its own 
license. Licenses expire annually on the last day of the 
month in which they were issued. The board shall adjust 
the anniversary date to provide for efficient administra-
tion. Failure to renew a license within 30 days of its 
expiration results in a penalty fee equal to and in addition 
to the license fee. 
Fee inspection reports provide details on the fees 
per dozen eggs. These monthly fees are to be calculated 
on the last day of the month and paid by the 15th of 
the following month. For egg processors, the following 
processed egg equivalents are used:
• 36 pounds of frozen or liquid eggs equals a 30-dozen 
case of shell eggs.
• 9 pounds of dried eggs equals a 30-dozen case of 
shell eggs.
• 2 containers of boiled eggs weighing 20 to 25 pounds 
each equals a 30-dozen case of shell eggs.
• 50 pounds of cooked or diced eggs equals a 30-dozen 
case of shell eggs.
Failure to submit fee inspection reports or submit 
inspection fees will result in penalties. If these are not 
submitted within 30 days of the due date, packers are 
subject to a penalty of 2 percent per day for each ad-
ditional day the fees are late. If fees are not paid within 
60 days, a penalty equal to the amount of fees due will 
be charged in addition to the fees themselves.
Dealers, packers and processors are expected to keep 
copies of all inspection fee reports, record-keeping and 
audits for at least three years. The State Board of Agri-
culture shall have access to all required records of any 
applicant for a license and shall audit the records of pack-
ers paying monthly fees at least once every three years.
Available Assistance
The Poultry & Egg Section of ODAFF’s Food Safety 
Division is the definitive authority on egg-marketing 
regulations and food-safety requirements. For more 
information, call the ODAFF Food Safety Division at 
(405) 522-6112 or find the most appropriate contact by 
visiting the Poultry & Egg Section’s website at www.
oda.state.ok.us/food/poultry.htm.
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Figure 1: ODAFF Egg Dealer License Form FS-5105 (source: www.oda.state.ok.us/food/sepedlrc.pdf). 
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Figure 2: ODAFF Egg Packers/Processors License Application FS-5106
(source: www.oda.state.ok.us/food/epapal.pdf).
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Figure 3: ODAFF Shell Egg Inspection Report FS-5103 (source: www.oda.state.ok.us/food/seir.pdf). 
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Figure 4: ODAFF Egg Products Inspection Fee Report FS-5104 (source: www.oda.state.ok.us/food/epifr.pdf). 
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The Oklahoma Cooperative Extension Service 
Bringing the University to You!
• It provides practical, problem-oriented education for 
people of all ages. It is designated to take the knowledge 
of the university to those persons who do not or cannot 
participate in the formal classroom instruction of the uni-
versity.
• It utilizes research from university, government, and 
other sources to help people make their own decisions.
• More than a million volunteers help multiply the impact 
of the Extension professional staff.
• It dispenses no funds to the public.
• It is not a regulatory agency, but it does inform people 
of regulations and of their options in meeting them.
• Local programs are developed and carried out in full 
recognition of national problems and goals.
• The Extension staff educates people through personal 
contacts, meetings, demonstrations, and the mass media.
• Extension has the built-in flexibility to adjust its pro-
grams and subject matter to meet new needs. Activities 
shift from year to year as citizen groups and Extension 
workers close to the problems advise changes.
The Cooperative Extension Service is the largest, most 
successful informal educational organization in the world. 
It is a nationwide system funded and guided by a partner-
ship of federal, state, and local governments that delivers 
information to help people help themselves through the 
land-grant university system.
Extension carries out programs in the broad categories 
of agriculture, natural resources and environment; home 
economics; 4-H and other youth; and community resource 
development. Extension staff members live and work 
among the people they serve to help stimulate and educate 
Americans to plan ahead and cope with their problems.
Some characteristics of Cooperative Extension are:
•  The federal, state, and local governments coopera-
tively share in its financial support and program direction.
• It is administered by the land-grant university as 
designated by the state legislature through an Extension 
director.
• Extension programs are nonpolitical, objective, and 
based on factual information.
